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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 


Mazdoor  Kisan  Shakti  Sangathan 
"The  Right  to  Information,  The  Right  to  Live'' 
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FOREWORD 

This  Indian  Standard  was  adopted  by  the  Bureau  of  Indian  Standards,  after  the  draft  finalized  by  the  Fish  and 
Fisheries  Products  Sectional  Committee  had  been  approved  by  the  Food  and  Agriculture  Division  Council. 

Fish  pickles,  a  traditional  product  of  the  country,  is  now  also  gaining  popularity  abroad,  particularly  in  middle 
east  countries,  where  the  exports  of  this  commodity  have  been  increasing  significantly  over  the  years. 

Fish  pickles  are  prepared  by  cutting  the  edible  portions  of  the  fish  into  small  pieces,  followed  by  deep  frying  in 
vegetable  oil  and  subsequently  mixing  with  preservatives,  along  with  fried  condiments  and  spices  for  flavour 
development.  The  material  is  then  generally  kept  for  a  minimum  of  24  h  for  maturing  before  packing. 

Keeping  in  mind  the  export  potential  and  the  domestic  popularity,  this  standard  has  been  formulated  to  ensure 
the  quality  of  the  product.  In  order  to  safeguard  the  health  of  the  consumers,  this  standard  among  other 
requirements,  prescribes  also  the  microbiological  and  heavy  metal  requirements. 

In  the  preparation  of  this  standard,  due  considerations  have  been  given  to  the  Prevention  of  Food  Adulteration 
Act,  1954  and  Rules  framed  thereunder  and  Standards  ofWeights  and  Measures  (Packaged  Commodities)  Rules, 
1977.  However,  this  standard  is  subject  to  the  restriction  imposed  under  these,  wherever  applicable. 

For  the  purpose  of  deciding  whether  a  particular  requirement  of  this  standard  is  complied  with,  the  final  value, 
observed  or  calculated,  expressing  the  result  of  a  test  or  analysis,  shall  be  rounded  off  in  accordance  with 
IS  2 : 1 960  *Rules  for  rounding  off  numerical  values  (revised)' .  The  number  of  significant  places  retained  in  the 
rounded  off  value  should  be  the  same  as  that  of  the  specified  value  in  this  standard. 
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Indian  Standard 
FISH  PICKLES  —  SPECIFICATION 


1  SCOPE 

14  This  standard  prescribes  requirements  and 
method  of  sampling  and  test  for  fish  pickles. 

2  REFERENCES 

The  following  Indian  Standards  contain  provisions 
which  through  reference  in  this  text,  constitute 
provision  of  this  standard.  At  the  time  of  publication, 
the  editions  indicated  were  valid.  All  standards  are 
subject  to  revision  and  parties  to  agreements  based  on 
this  standard  are  encouraged  to  investigate  the 
possibility  of  applying  the  most  recent  editions  of  the 
standards  indicated  below: 

IS  No.  Title 

253  ;  1 985  Edible  common  salt  (third  revision) 

1070 :  1992  Reagent  grade  water  Oft^r^  revision) 
2237  :  1997  Prawns  —  Frozen  —  Specification 

{third  revision) 
4303  Code  of  hygienic  condition  for  fish 

industry 
(Part  I ) ;  1975    Pre-processing  stage  (first  revision) 
(Part  2) ;  1975    Canning  stage  (first  revision) 
5401 ;  1969         Method    for    detection    and 

estimation  of  coliform  bacteria  in 

foodstuff 
5741  :  1970         Method  for  determination  of  pH 
10171  :  1987        Guide  on  suitability  of  plastics  for 

food  packaging  (first  revision) 
1 1427  ;  1985       Methods  for  sampling  for  fish  and 

fisheries  products 
1 1985  :  1987       Glass  jars  for  pickles 

3  DESCRIPTION 

3.1  The  fish  pickle  shall  possess  a  good,  uniform 
colour  and  appearance  and  shall  be  practically  free 
from  defects^  visible  fungal  growth  and  disintegration 
of  meat. 

3.2  The  material  shall  possess  a  good  texture,  shall  not 
be  unduly  hard  or  tough  and  shall  be  free  from 
development  of  any  softening. 

4  REQUIREMENTS 

4.1  R0W  Materials 

4,M  The  material  shall  be  prepared  from  the 
following  ingredients: 

a)  Edible  fish; 

b)  Spices  and  condiments  such  as  ginger,  garlic, 
chillies,  curry  powder; 


c)  Edible  common  salt  (see  IS  253);  and 

d)  Preservation  media 

i)    Vinegar  (4  percent  acetic  acid),  and 
ii)    Edible  vegetable  oils. 

4.2  The  product  shall  possess  the  characteristic 
pleasant  aroma  and  flavour  and  shall  be  devoid  of  any 
objectionable  off-taste,  smell  or  odour. 

4-2.1  The  material  shall  be  free  from  artificial 
colouring  matter  and  firming  agents  other  than  edible 
common  salt  and  vinegar. 

43  Hygiene 

The  fish  pickle  shall  be  prepared  and  packed 
under  hygienic  conditions  [5eeIS4303  (Part  1)  and 
IS  4303  (Part  2)]. 

4.4  The  material  shall  conform  to  the  requirements 
prescribed  in  Table  1 . 

5  PACKING  AND  MARKING 

5.1  Packing 

Fish  pickles  shall  ordinarily  be  packed  in  glass 
containers  (see  IS  11985)  or  in  food  grade 
polyethylene  pouches  (see  IS  1 01 7 1 ).  as  may  be  found 
suitable,  so  as  to  protect  it  from  deterioration. 

5.2  Marldng 

5.2.1  Each  container  shall  be  legibly  and  indelibly 
marked  with  the  following  information: 

a)  Name  of  the  material  with  the  brand  name,  if 
any; 

b)  Name  and  address  of  the  processor; 

c)  Batch  or  code  number; 

d)  Net  mass; 

e)  Date  of  packing; 

f)  Date  before  which  the  contents  should  be  con- 
sumed, be  indicated  by  marking  the  words 
*Use  before (month  and  year); 

g)  List  of  additives  used;  and 

h)  Any  other  information  as  specified  under  the 
Standards  of  Weights  and  Measures  (Pack- 
aged Commodities)  Rules,  1 911/Prevention  of 
Food  Adulteration  Act,  1 954  and  Rules  framed 
thereunder. 

5.2.2  BIS  Certification  Marking 

The  product  may  also  be  marked  with  the  Standard 
Mark. 


1 
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Table  1  Requirements  for  Fish  Picldes 

(Clause  4  A) 


S\                           Chamctertotlc 

Requlranent 

Method  of  Test,  Ref  to 

No. 

/ 

^ 

Annex  of 

Other  Standard 

This  Standard 

(1)                                     (2) 

(3) 

(4) 

(5) 

i)  Fluid  portion,  percent  by  mass  of  the  net  mass*  Max 

40 

A 

— 

ii)  pH 

4.0-4.5 

— 

IS  5741  (5M  a/50  Note) 

iii)   Acidity,  as  acetic  acid  of  fluid  portion,  percent 

2.5  -  3.0 

B 

— 

by  mass.  Max 

iv)   Sodium  chloride,  percent  by  mass.  Max 

12.0 

C 

— 

v)   Total  bacterial  count,  Wac/g 

1000 

— 

Annex  B  of  IS  2237 

vi)  Coliforms  per  g 

Absent 

— 

IS  5401 

vii)   £.  coli  per  g 

do 

— 

Annexe  of  IS  2237 

viii)  Salmonella  per  25  g 

do 

— 

Annex  F  of  IS  2237 

ix)    Vibrio  cholerae  per  25  g 

do 

_ 

Annex  G  of  IS  2237 

x)  Heavy  metals 

a)   Mercury,  mg/kg.  Max 

0.5 

— 

Annex  L-3  of  IS  2237 

b)    Zinc,  mg/kg,  Afox 

50.0 

— 

Annex  L-4  of  IS  2237 

c)   Copper,  mg/kg.  Max 

20.0 

— 

Annex  L-4  of  IS  2237 

d)   Arsenic,  mg/kg.  Max 

1.0 

— 

Annex  L-S  of  IS  2237 

e)   Lead,  mg/kg.  Max 

5.0 

— 

Annex  L-6  of  IS  2237 

0   Tin,  mg/kg,  Afttx 

250.0 

— 

Annex  L-7  of  IS  2237 

NOTE  —  For  determination  ofpH  value,  dissolve  10  g  of  the  material  in  100  ml  of  boiled  and  cooled  water  and  nux  thoroughly  with 

glass  rod.  Determine  pH  value  of  the  solution  as  prescribed 

in  IS  5741. 

5.2.2.1  The  use  of  the  Standard  Mark  is  governed  by 
the  provisions  of  Bureau  of  Indian  Standards  Act,  1986 
and  the  Rules  and  Regulations  made  thereunder.  The 
details  of  conditions  under  which  the  licence  for  the 
use  of  Standard  Mark  may  be  granted  to  manufacturers 
or  producers  may  be  obtained  from  the  Bureau  of 
Indian  Standards. 


&  SAMPLING 

6.1  The  method  for  drawing  representative  samples  of 
the  materials  for  test  and  criteria  for  conformity  shall 
be  as  prescribed  in  3  of  IS  1 1427. 


ANNEX  A 

[Table  I,  SI  No.  m 
DETERMINATION  OF  FLUID  PORTION 


A-1  PROCEDURE 

A-1.1  Transfer  the  contents  of  the  fish  pickle  to  a 
sieve  of  suitable  mesh  size  (No.  18  or  20).  press  gently 
and  keep  till  the  fluid  is  collected. 


A-2  CALCULATION 

Fluid  portion,  percent 
by  mass  of 
the  net  mass  of  pickle = 


Mass  of  fluid  (g)x  100 

Net  mass  of  pickle  (g) 


ANNEX B 

[Table  I.  SI  No,  (iii)] 
DETERMINATION  OF  ACIDITY  OF  FLUID  PORTION 


B-1  REAGENTS 


B-1.1  Phenolphthalein  Indicator  Solution 

Dissolve  1.0  g  of  phenolphthalein    in    100  ml  of 
95  percent,  w/v  alcohol. 

B-L2  Standard  Sodium  Hydroxide  Solution  — 

0.1  N. 


B-2  PREPARATION  OF  SAMPLE 

B-2.1  To  the  fluid  collected  as  in  A-1.1,  add  a  pinch 
of  activated  charcoal  and  mix  thoroughly.  Keep  for 
5  min  and  then  filter  through  a  bed  of  glass  wool  or 
cotton  wool.  Centriftjge  the  filtered  solution  at  8  000 
or  10  000  rev/min  for  20  min.  Decant  the  clear 
solution.  Take  25  ml  of  this  clear  solution  and  dilute 
to  100  ml. 
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B-2.2  Take  a  suitable  aliquot  of  the  solution  (see 
B*2.1),  add  one  drop  of  phenolphthalein  indicator 
solution  and  titrate  against  the  standard  sodium 
hydroxide  solution.    Calculate  the  percentage  of 


acidity  of  the  fluid  in  terms  of  acetic  acid  from  the 
relationship  that  I  ml  of  0«1  N  sodium  hydroxide  = 
0.006  g  acetic  acid. 


ANNEX  C 

[Table  I,  SI  No.  {i\)] 
DETERMINATION  OF  SODIUM  CHLORIDE  IN  THE  PICKLE  FLUID 


C*l  REAGENTS 

C"l.l  Dilute  nitric  acid  (1  :  4)  free  from  lower  oxides 
of  nitrogen  by  boiling  till  colourless. 

C'12  Ferric  Alum  Indicator  Solution 

A  saturated  solution  of  ferric  alum  (FeNH4(S04)2  12 
H2O). 

C-IJ  SUndard  Silver  Nitrate  Solution —O.i  N. 

C-L4  Standard  Ammonium  Thiocyanate 
Solution  — 0.1  N. 

C*2  PROCEDURE 

C-2.1  Take  a  suitable  aliquot  of  the  clear  solution 
{see  B-  2.1),  add  a  known  volume  of  standard  silver 
nitrate  solution  in  slight  excess  and  then  add  20  ml  of 
dilute  nitric  acid.  Boil  gently  on  a  hot  plate  or  a  sand 
bath  until  all  solids  except  silver  chloride  dissolve. 
Cool  and  add  50  ml  of  distilled  water  (see  IS  1 070)  and 


5  ml  of  the  ferric  alum  indicator  solution  and  titrate 
against  standard  ammonium  thiocyanate  solution  until 
permanent  light  brown  colour  appears. 

C-2.2  Calcttlation 


Sodium  chloride,  in  the 
fluid,  percent  by  mass 


SA5x(ViNt-V2N2) 
M 


where 

Vi   = 

V2  = 

^2   « 

M   = 


volume,  in  ml,  of  standard  silver  nitrate 

solution  added; 

normality  of  standard  silver  nitrate  solution; 

volume,  in  ml,  of  standard  ammonium 

thiocyanate  solution  used; 

normality    of    standard    ammonium 

thiocyanate  solution  used;  and 

mass,  in  g,  of  the  fluid. 
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